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influence of processing on environmental 
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pesticide degradation: exceptions to the 
rule, (5)221 
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convenience outshines health at Anuga 
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extracts 
GRAS flavoring substances 17, (10)71 
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fat reduction & substitution 
patents: (2)38; (3)51; (4)40; (5)71; (6)40; 
(7)43; (8)38; (9)45; (10)43; (11)42;(12)38 
fat replacers 
designing a cholesterol-removed, for fry- 
ing and baking, (4)92 
directory of suppliers, (4)84 
fats and fat replacers: balancing the health 
benefits, (9)76 
oatrim finds application in fat-free, cho- 
lesterol-free milk, (9)80 
special report: fats, oils, and fat replacers, 
(4)77 
fat replacers/ 
FDA approves fat substitute, olestra, 
(2)124 
IFTers discuss, (3)30 
fats & oils 
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enhancing vegetable oil quality through 
plant breeding and genetic engineer- 
ing, (11)67 
fats and fat replacers: balancing the health 
benefits, (9)76 
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salatrim: properties and applications, 
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(4)77 
FDA (Focd & Drug Adm.) 
approval of food additives in U.S.: a bank- 
rupt system, (3)118 
approval of olestra—regulatory concerns, 
(3)130 
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food additive approval procedures dis- 
courage innovation, (3)110 
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role played in regulation of U.S. food sup- 
ply, (3)106 
fecal coliforms 
in tea: what’s the problem? (10)104 
fermentation 
“Fermented Meats” (book rev), (6)137 
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patents: See meat and fish 
flavor 
artificial: IFTers discuss (3)30 
dynamic flavor profile method, (2)55 
GRAS flavoring substances 17, (10)71 
ion mobility spectrometer measures food 
flavor freshness, (6)83 
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flavors & colors 
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(8)38; (9)45; (10)43; (11)41; (12)37 
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chemistry and biology of, (3)86 
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food engineering 
an economic-engineering study of ohmic 
food processing, (5)269 
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ry, (8)183 
Food Expo in print: exhibitors in alpha- 
betical order, (8)82 
“Grundlagen der Haushaltteschnik” (Ba- 
sics of Engineering Operations)(book 
rev), (10)30 
heating and cooling three-phase foods, 
(12)56 
ohmic heating for thermal processing of 
foods: government, industry and aca- 
demic perspectives (Overview, 6 pa- 
pers), (5)241 
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Food Expo 
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latest trends in product development, 
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food fortification 
calcium citrate: a revised look at calcium 
fortification, (6)96 
FDA & health claims; technical challeng- 
es; future of, (6)83 
from public-health solution to contempo- 
rary demand, (6)100 
roundtable—status & future: benefits/ 
risks; nutrient deficiencies/optimal 
health; legal issues, (6)86 
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“Hard to Swallow: A Brief History of Food,” 
‘(book rev), (1)110 
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savory fruit-based salsas, (1)70 
food industry 
activists target transgenic soybeans, 
(11)29 
America’s appetite ’96: the top 10 trends 
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change in 21st century, (9)102 
computer-aided product development in, 
(3)69 
consumer attitudes toward irradiated 
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developing foods for the next millennium, 
(6)110 
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food companies living in the fast lane, 
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food fortification roundtable—status & 
future: benefits/risks; nutrient deficien- 
cies/optimal health; legal issues; FDA 
& health claims; technical challenges; 
future of, (6)83 
guide to classified products & services, 
(1)117; (2)99; (3)155; (4)128; (5)287; 
(6)139; (7)108; (8)213; (9)136; (10)88; 
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“Guide to Quality Management Systems 
for the Food Industry” (book rev), (5)282 
“HACCP: An Integrated Approach to As- 
suring the Microbiological Safety of 
Meat and Poultry” (book rev), (11)117 
highlights of Eastern Food Science Con- 
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impact of food processing on U.S. econo- 
my, (10)65 
influence of food processing on environ- 
mental contaminants in foods, (5)225 
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product liability issues related to food 
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rice bran oil, (12)62 
role of ATP bioluminescence : new light 
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food industry services 
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food legislation 
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an economic-engineering study of ohmic 
food processing, (5)269 
antioxidants: tools for preventing lipid 
oxidation, (11)73 
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characterizes microorganisms in food, 
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calcium citrate: a revised look at calcium 
fortification, (6)96 
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dynamic flavor profile method, (2)55 
effects of glass transitions, (11)20 
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food fortification roundtable—status & 
future: benefits/risks; nutrient deficien- 
cies/optimal health; legalissues; FDA 
& health claims; technical challenges; 
future of, (6)83 
food fortification: from public-health so- 
lution to contemporary demand, (6)100 
“Food Preservation by Moisture Control: 
Fundamentals and Applications” (book 
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food regulatory policy: Overview, 5 pa- 
pers, (3)101 
“Food Science” (5th ed.)(book rev), (12)86 
fundamental aspects of freeze-cracking, 
(12)59 
impact on U.S. economy, (10)65 
influence on Fusarium mycotoxins in con- 
taminated grains, (5)235 
influence on environmental contaminants 
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legal implications of risk assessments in, 
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enumerates microorganisms in food, 
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processing whey protein for use as a food 
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role of ATP bioluminescence in food in- 
dustry: new light on old problems, (6)62 

safety considerations for ohmically heat- 
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low-acid food products, (5)242 
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Scientific Status Summary: glass transi- 


tions in low moisture and frozen foods: 
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sensory testing and the language of the 
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allergenicity assessment of foods derived 
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alternative ingredients provide health and 
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America’s appetite ‘96: the top 10 trends 
to watch and work on, (7)55 

antioxidants: tools for preventing lipid 
oxidation, (11)73 
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to fulfill a vision of tomorrow, (4)56 

biotechnology—new tools in food technol- 
ogy’s toolbox, (11)63 

bridging the gap: use of confocal micros- 
copy in, (6)74 

calcium citrate: a revised look at calcium 
fortification, (6)96 

computer-aided product development in 
food industry, (3)69 

designing a cholesterol-removed fat blend 
for frying and baking, (4)92 

developing foods for the next millennium, 
(6)110 

dietary estrogens: a balance of risks and 
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enhancing vegetable oil quality through 
plant breeding and genetic engineer- 
ing, (11)67 

fats and fat replacers: balancing the health 
benefits, (9)76 
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food fortification roundtable—status & 
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food fortification: from public-health so- 
lution to contemporary demand, (6)100 
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Guide”(book rev), (12)86 

“Food Proteins: Properties and Charac- 
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fundamental aspects of freeze-cracking, 
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how Japanese consumers view biotech- 
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nutrient bar reduces cholesterol levels, 
(3)93 

nutritional panacea or Pandora’s box?, 
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oatrim finds application in fat-free, cho- 
lesterol-free milk, (9)80 

“Official Methods of Analysis of AOAC 
International” (16th ed.)(bodk rev), 
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applications, (4)98 

Scientific Status Summary: glass transi- 
tions in low moisture and frozen foods: 
effects on shelf life and quality, (11)95 

searching for sensory research excellence, 
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sensory testing and the language of the 
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special report: fats, oils, and fat replacers, 
(4)77 

technology of vitamin A fortification of 
foods in developing countries, (9)69 


food safety 


“HACCP: An Integrated Approach to As- 
suring the Microbiological Safety of 
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1996—the year in review, (12)46 

considerations for ohmically heated, asep- 
tically processed, multiphase low-acid 
food products, (5)242 
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role of ATP bioluminescence in food in- 
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antioxidants: tools for preventing lipid 
oxidation, (11)73 
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tween dietary supplements and food, 
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food additive approval procedures dis- 
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Food Expo in print: exhibitors in alpha- 
betical order, (8)82 

food fortification roundtable—status & 
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lution to contemporary demand, (6)100 

“Food Irradiation: A Reference 
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“Food Proteins: Properties and Charac- 
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food technology and food law, (3)102 
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fundamental aspects of freeze-cracking, 
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nology, (7)85 
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“Introduction to Food-Borne Fungi,” (book 
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ion mobility spectrometers (IMS) mea- 
sures food flavor freshness, (6)83 

LIMS provide order for analytical data, 
(9)63 

Nader names “dirty dozen” consumer 
products; FANSA lists 10 red flags of 
“junk science”, (1)140 

nutritional panacea or Pandora’s box?, 
(11)79 

oatrim finds application in fat-free, cho- 
lesterol-free milk, (9)80 

“Official Methods of Analysis of AOAC 
International” (16th ed.)(book rev), 
(10)30 

ohmic heating for thermal processing of 
foods: government, industry and aca- 
demic perspectives (Overview, 6 pa- 
pers), (5)242 

1996—the year in review, (12)46 

overcoming consumers’ fear of, (11)140 

pesticide degradation: exceptions to the 
rule, (5)221 

processing whey protein for use as a food 
ingredient, (2)49 
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ing Ideas in Nutrition,” (book rev), 
(1)112 

providing novelty and benefits with less 
delay—annual meeting report, (9)114 

regulation of food: where have we been?, 
(3)106 

rice bran oil, (12)62 

safety assessment of new food ingredi- 
ents, (3)114 

salatrim (restructured fat): properties and 
applications, (4)98 

“Savory Flavors,” (book rev), (1)112 
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2 queries in, (5)26; fresh thinking on 
funding science & technology, (2)22 

Scientific Status Summary: glass transi- 
tions in low moisture and frozen foods: 
effects on shelf life and quality, (11)95 

searching for sensory research excellence, 
(2)61 

sensory testing and the language of the 
consumer, (2)65 

special report: fats, oils, and fat replacers, 
(4)77 

teaching, on the World Wide Web, (3)94 

technology of vitamin A fortification of 
foods in developing countries, (9)69 

thaumatin—sweet substance has wide 
range of food applications, (1(74 
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(1)40 


food services 
Food Expo in print: exhibitors by catego- 
ry, (8)183 
Food Expo in print: exhibitors in alpha- 
betical order, (8)82 
foodservice 
consumer product trends: it’s not like 
when I went to school, (5)38 
impact of train-the-trainer food safety 
education, (7)89 
food shows ‘ 
spotlight subtle innovations, (7)36 
food technology 
“Of Microbes and Molecules, Food Tech- 
nology, Nutrition and Applied Biology 
at M.I.T. 1873-1988” (book rev), (4)127 
See also: food science/technology 
Food Technology 
annual meeting update: IFT’s pre-meet- 
ing programs feature basic and applied 
topics, (2)10; 1996 hot topic sessions, 
(3)14; food professionals: share your 
knowledge and experience—network 
with students at annual meeting, (4)10; 
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Dec. 1, 1996, (9)14; your network tothe 
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back page: Nader names “dirty dozen” 
consumer products; FANSA lists 10 
red flags of “junk science”, (1)140; FDA 
approves fat substitute, olestra, (2)124; 
oat bran is back, (3)180; artificial fla- 
vors linked to decline in heart attacks, 
(4)146; mad cow disease, (5)312; blur- 
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supplements and food, (6)160; keystone 
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tions, (7)124; HACCP: pivotal change 
for the meat industry, (8)236; dietary 
estrogens: a balance of risks and bene- 
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(1)52; (2)40; (3)54; (4)44; (5)50; (6)44; 
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(2)44; (3)63; (4)51; (5)57; (6)50; (7)49; 
(10)50; (11)58; (12)43 
consumer product trends: Energy—elixir 
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(4)26; health and convenience top food 
trends in Europe, (7)28; progress and 
stagnation in EU food legislation, (10)25 
guest editorial: spinning the web: IFT 
inaugurates new Internet services, 
(1)14 
guide to classified products & services, 
%1)117; (2)99; (3)155; (4)128; (5)287; 
(6)139; (7)108; (8)213; (9)136; (10)88; 
(11)122;(12)163 
IFT news, (1)17; (2)13; (3)17; (4)12; (5)17; 
(6)13; (7)13; (8)17; (9)16; (10)12; (11)15; 
(12)12 
IFT newsmakers: national newspapers 
cite IFT’s Status Summary, (1)30; 
IFTers put RDA in perspective, (2)24; 
IFTers discuss fat substitutes and arti- 
ficial flavors, (3)30; IFTers shed light 
on additives, (4)30; sound science rings 
through media, (5)28; communicators 
address BSE, (6)18; communicator’s 
message: don’t forget total calories, 
(7)22; emerging pathogens in the news, 
(8)22; various topics, (9)29; (10)24; 
(11)22; food science communicators 
educate consumers (12)22 
industry news: (1)44;,(2)32; (3)26; (4)24; 
(5)34; (6)22; (7)24; (8)30; (9)38; (20)38; 
(11)33; (12)30 
ingredients/additives: using ingredients 
in nontraditional ways, (1)40; Sigmund 
and I talk over concepts, (2)29; two 
scoops of innovation, please, (3); new 
revision of Food Chemicals Codex re- 
leased, (4)28; the new kids on IFT’s 
block, (5)43; it’s not safe being an os- 
. trich, (6)60; discovering new ethnic 
foods, (7)32; low-fat dairy products: 
getting a new lease on life, (9)32; ...that 
go bump in the night, (10)26; activists 
target transgenic soybeans, (11)29; 
mergers & acquisitions: a year-end re- 
view (12)26 
lab developments: testing for E. coli 
O0157:H7 in meat, (1)36; watch for new 
instruments and techniques, (5)44 
letters, (1)48; (5)24; (6)32; (9)48; (10)33; 
(11)47 
meeting news, (5)46 | 
membership employment & salary sur- 
vey-1995, (4)103 
1997 Classified Guide to food industry 
services, (12)89 yellow pages | 
overview: food regulatory policy: sympo- 
sium honors Peter Barton Hutt, (3)101; 
ohmic heating for thermal processing 
of foods: government, industry, and 
academic perspectives, (5)241 
packaging trend watch—the world’s larg- 
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est hologram and more, (1)34 
people, news (other than IFT members), 
(1)114; (2)95; (3)150; (4)122; (5)275; 
(6)134; (8)208; (9)132; (10)86; (11)120; 
(12)76 
president’s page: role of food science in K- 
12 education, (1)10; planning strategi- 
cally, (2)28; IFT’s opening session— 
ideal way to start your annual meeting, 
(3)10; Divisions—our centers of excel- 
lence, (4)8; involving IFT members in 
IFT governance, (5)10; developing food 
scientists for the global market, (6)10; 
we should all be proud of our annual 
» meeting, (7)8; it was a very good year, 
(8)12; focusing on globalization, gover- 
nance, and support of IFT, (9)12 
press conference report: Quest Interna- 
tional technical center designed to fos- 
ter food product development, (6)55 
product update: new ingredients & appli- 
cations, (1)86; ingredients for dairy 
products, (3)134; packaging materials 
and equipment, (4)72; analytical in- 
struments at Pittcom ‘96, (6)120; ingre- 
dients for ethnic foods, (7)92; alterna- 
tive ingredients provide health and for- 
mulation benefits, (9)82 
products & literature, (1)104; (2)90;(3)136; 
(4)116; (5)274; (6)128; (7)100; (9)129; 
(10)82;(11)114; (12)68 
QA/QC developments: QA/QC, FAQ, IFT, 
WWW, HACCP, and ISO—IMHO, 
(3)42; ISO 1400 IS COMING, (7)34; 
food sanitation—more than just good 
common sense?, (11)45 
science communications: confusing mor- 
als and morsels, (1)28; fresh thinking 
on funding science & technology, (2)22; 
going global, (3)28; calling IFT, (4)18; 
calling IFT: Part 2 queries in food sci- 
ence and technology, (5)26; agriculture 
research in an era of downsizing, (6)16; 
developments of the Codex committee 
on pesticide residues, (7)20; live from 
New Orleans...(8)20; EPAin a muddle, 
(9)28; thanks to the worker bees, (10)22; 
effects of glass transitions in foods, 
(11)20; congressional science fellow 
debut (12)24 
scientific status summary: glass transi- 
tions in low moisture and frozen foods: 
effects on shelf life and quality, (11)95 
societies & associations, news: (1)109; 
(2)97; (3)151; (4)126; (5)64; (6)133; 
(7)106; (8)210; (9)133; (10)69; (11)119; 
(12)78; elections and appointments: 
(1)15; (2)97; (3)151; (6)133; (7)107; 
(8)210; (9)133; (10)69; (11)119; (12)78 
special report: instruments for food chem- 
istry, (2)71; GRAS flavoring substanc- 
es 17, (10)71; fats, oils, and fat replac- 
ers, (4)77; LIMS provide order for ana- 
lytical data, (9)63; antioxidants: tools 
for preventing lipid oxidation, (11)73 
Washington News, (1)50; (2)34; (3)44; 
(4)30; (5)46; (6)30; (7)38; (8)28; (9)37; 
(10)35; (11)31; (12)28 | 
Food Technology & IFT Information 
(1)6; (2)6; (3)6; (4)6; (5)6; (6)6; (7)6; (8)6; 
(9)6; (10)6; (11)6; (12)4 
Food Technology Staff 
(1)8); (2)8; (3)8; (4)8; (5)8; (6)8; (7)8; (8)8; 
(9)8; (10)8; (11)8; (12)6 
food trends/preferences 
ingredients: the building blocks for devel- 


oping “new” ethnic foods, (7)79 
understanding America’s regional taste 
preferences, (7)73 
top 10 trends to watch and work on, (7)55 
foodborne fungi 
“Introduction to Food-Borne Fungi,” (book 
rev), (1)110 
fortification 
technology of vitamin A fortification of 
foods in developing countries, (9)69 
See also food fortification 
forums 
1996 IFT annual meeting preliminary 
technical programs, (5)75 
Foster, G. 
in memoriam: former IFT field services 
director, (2)13 
freeze cracking 
fundamental aspects of, (12)59 
freezing 
fundamental aspects of freeze-cracking, 
(12)59 
frozen foods 
glass transition in low-moisture and (sci- 
entific status summary), (11)95 
IFT refrigerated & frozen foods & carbo- 
hydrate divisions reach age 
25—history/accomplishments, (12)50 
fruit & vegetable products 
patents: (1)65; (2)38; (3)49; (5)68; (6)38; 
(7)42; (8)37; (9)44; (10)42;(11)40;(12)36 
fruit drinks 
patents: See soft drinks & fruit drinks 
fruit(s) 
“Handbook of Fruit Science and Technol- 
ogy: Production, Composition, Storage, 
and Processing” (book rev), (9)135 
savory fruit-based salsas, (1)70 
Fusarium mycotoxins 
in grains: influence of processing (wet/ 
dry milling; ethanol fermentations) on, 
(5)235 


glass transition 
scientific status summary: glass transi- 
tions in low moisture and frozen foods: 
effects on shelf life and quality, (11)95 
guest editorials 
spinning the web: IFT inaugurates new 
Internet services, (1)14 
gums 
and use in food systems, (3)81 


HACCP 
“HACCP: An Integrated Approach to As- 
suring the Microbiological Safety of 
Meat and Poultry” (book rev), (11)117 © 
pivotal change for the meat industry, 
(8)236 
health 
allergenicity assessment of foods derived 
from genetically modified plants, (2)83 
alternative ingredients provide health and 
formulation benefits, (9)82 
and convenience top food trends in Eu- 
rope,.(7)28 
back page: blurring the distinction be- 
tween dietary supplements and food, 
(6)160; keystone dialogue health claim 
re endations, (7)124 


calcium citrate: a revised look at calcium 
fortification, (6)96 
chemistry and biology of food allergens, 
(3)86 
communicator’s message: don’t forget to- 
tal calories, (7)22 
developing foods for the next millennium, 
(6)110 
dietary estrogens: a balance of risks and 
benefits, (9)158 
fats,and fat replacers: balancing the health 
benefits, (9)76 
food fortification roundtable—status & 
future: benefits/risks; nutrient deficien- 
cies/optimal legal issues; FDA & health 
claims; technical challenges; future of, 
(6)83 
food fortification: from public-health so- 
lution to contemporary demand, (6)100 
ingredients/additives: it’s not safe being 
an ostrich, (6)60 
nutrient bar reduces cholesterol levels, 
(3)93 
oat bran is back: FDA proposes first food- 
specific health claim, (3)180 
oatrim finds application in fat-free, cho- 
lesterol-free milk, (9)80 
product liability issues related to food 
irradiation, (2)78 
technology of vitamin A fortification of 
foods in developing countries, (9)69 
the leaning of the American diet, (4)86 
heat exchangers 
heating and cooling three-phase foods, 
(12)56 
heating 
ohmic: development wins 1996 Industrial 
Achievement Award, (9)114 
heating/cooling 
heating and cooling three-phase foods, 
(12)56 
hot topics 
1996 IFT annual meeting preliminary 
technical program, (5)75 


IFT 
annual meeting: audio tapes available, 
(9)111; news: Koop opening session key- 
noter; 50 emeritus members receive 
50-yr pins; continuing education offers 
5 programs; basic symposium; IFIS- 
FSTA database seminar; employment 
bureau & workshop; career manage- 
ment, (3)17; new products & technolo- 
gies sessions report, (9)104; prelimi- 
nary technical program, (5)75; special 
forums report, (9)107; 13 professional 
members named fellow of the Insti- 
tute, (9)121; 1996 hot topic sessions, 
(3)14; hot topic—managing change in 
21st century, (9)102; opening session 
ideal way to start your annual meeting 
experience, (3)10; pre-meeting pro- 
grams feature basic and applied topics, 
(2)10; 1996 photo highlights, (9)100 
annual meeting update: food profession- 
als: share your knowledge and experi- 
“ence—network with students, (4)10; 
high technology, novelty, usefulness 
emphasized in NP&T sessions, (5)12; 
your networkto the world of food, (11)12 
awards, achievement: Babcock-Hart to 
B. Borenstein, (5)18, (9)116; Calvert L. 
Willey to G. Ammerman, (5)18, (9)120; 


Car! R. Fellers toS.K. Harlander, (5)18, 
(9)118; Industrial scientist to D.P. Bone, 
(5)18, (9)119; International to L.R. 
Beuchat, (5)18, (9)118; Marcel Loncin 
Research Prize to J.M.V. Blanshard, 
(5)18, (9)120; Nicholas Appert to M.P. 
Doyle, (5)18, (9)116; S.S. Chang for 
Lipid or Flavor Science to W.W. Nawar, 
(5)18, (9)119; Samuel Cate Prescott to 
K.L. McCarthy, (5)18, (9)117; William 
V. Cruess to G.W. Chism III, (5)18, 
(9)117; distinguished service: Calvert 
L. Willey distinguished service to G.R. 
Ammerman, (5)18, (9)120; industrial 
achievement: commercial development 
of ohmic heating garners 1996, (9)11 

college bowl competition: Univ. of Arkan- 
sas wins, (9)128 

continuing education programs, coming 
events, (1)52; (2)40; (3)54; (4)44; (5)50; 
(6)44; (7)44; (8)50; (9)55; (10)48; (11)54; 
(12)39 


. divisions (refrigerated & frozen foods; 


carbohydrate) first two reach age 25, 
(12)50 

EeXPRESS, (1)24; (2)9; (3)7, 23; (4)11, 46; 
(5)32, 49; (6)24, 46, 116;(7)19, 41;(8)10, 
11; (9)10; (10)8, 53; (11)10, 11; (12)8,9; 
ways to get product information, read- 
er inquiry system, member informa- 
tion, (8)10 

EeXPRESS card, (8)85, 173 

fellow of Institute: 13 professional mem- 
bers named at 1996 annual meeting, 
(9)121 

for 1997 annual meeting abstracts and 
award nominations contact IFT, (9)16 

Internet services: spinning the web—IFT 
inaugurates, (1)14 

Katz, F.R. named IFT director of publica- 
tions, (10)12 

Klis, J.B. leaves IFT, (5)17 

Koop, C. Everett: keynote talk to address 
public health and fitness issues, (4)12; 
(5)17 

news: (1)17; (2)13; (3)17; (4)12; (5)17; 
(6)13; (7)13;(8)17; (9)16; (10)12;(11)15; 
(12)12; regional section & division meet- 
ings: (1)22; (2)16; (3)20; (4)14; (8)19; 
(9)22; (10)16; (11)15; (12)15; regional 
sections news: (2)14; (4)16; (5)22;: (7)16; 
(8)18; (9)18; (10)12; (11)15; (12)14 

newsmakers: national newspapers cite 
IFT’s status summary, (1)30; [FTers 
put RDAs in perspective, (2)24; IFTers 
discuss fat substitutes and artificial 
flavors, (3)30; IFTers shed light on ad- 
ditives, (4)20; sound science rings 
through media, (5)28; communicators 
address BSE, (6)18; communicator’s 
message: don’t forget total calories, 
(7)22; emerging pathogens in the news, 
(8)22; news (9)29; (10)24; (11)24; food 
science communicators polish crystal 
ball (12)22 

Regenstein, J.M.named first congression- 
al science fellow, (10)12 

WEB E*XPRESS: (1)24; (2)41; (3)48; 
(4)125; (5)52; (6)69; (7)104; (8)123; (9)52; 
(10)14, 32; (11)109, 146; (12)34, 151 


in memoriam 


G.R. Foster, (2)16; C.O. Chichester, (2)95; 
G.G. Giddings, T. Mansfield, O.D. Mc- 
Kee, B. Weinstein, J.F. Zayas, (2)96; 
L.J. Bianco, B.T. (Ben) Messina, C. 
Parker, R. Raskas, H.M. Richter, (4)124; 


J. Spinelli, W.K. Stone, J.M. (Jack) 
Sutton, (5)286; D.D. Hamann, (6)134; 
F.W. Gappa, (8)208; J.E. Unger, J.R. 
Urschel, (9)132; E.A. Davis, C. Ster- 
ling, (10)87; M.C. Brockmann, L.A. Gen- 
tine, R.W. Kueneman, (11)121; E. Bird, 
K.A. Clatfelter, M.E. Doris (12)76 
See also: death notices 


industry news 


(1)44; (2)32;(3)26; (4)24; (5)34; (6)22:(7)24: 
(8)30; (9)38; (10)38;(11)35;(12)30 com- 
panies: (1)46; (2)32; (3)27; (4)24; (5)36; 
(6)22; (7)24; (8)30; (9)40; (10)38; (11)36; 
(12)30 


ingredients/additives 


activists target transgenic soybeans, 
(11)29 

alternative, provide health and formula- 
tion benefits, (9)82 

approval of in U.S.: a bankrupt system, 
(3)118 

discovering new ethnic foods, (7)32 

European report: ingredients for healthy 
foods featured at European expo, (2)30 

food additive approval procedures dis- 
courage innovation, (3)110 

Food Chemicals Codex revision released, 
(4)28 

Food Expo in print: exhibitors by catego- 
ry, (8)183 

Food Expo in print: exhibitors in alpha- 
betical order, (8)82 

Food Expo: ingredient suppliers find big 
business in beverages, bagels and more, 
(8)64 

for ethnic foods: product update, (7)92 

for meat & poultry products: product up- 
date, (11)82 

GRAS flavoring substances 17, (10)71 

“Handbook of Food Additives: An Inter- 
national Guide to 7,500 Products,” (book 
rev),(1)112 

IFTers shed light on, (4)20 

ingredients that go bump in the night 
(Halloween specials), (10)26 

it’s not safe being an ostrich, (6)60 

low-fat dairy products: getting a new lease 
on life, (9)32 

olestra: properties, regulatory concerns, 
applications, (3)130 

processing whey protein for use as a food, 
(2)49 

products & literature, (1)104;(2)90;(3)146; 
(4)116; (5)275; (6)128; (7)100; (10)82; 
(12)74 

product update: new ingredients & appli- 
cations, (1)86 

safety assessment of new food, (3)114 

Sigmund and I talk over concepts, (2)29 

the building blocks for developing “new” 
ethnic foods, (7)79 

the new kids on IFT’s block, (5)42 

two scoops of innovation, please, (3)38 

using in nontraditional ways, (1)40 


instrumentation 


automated system rapidly identifies and 
characterizes microorganisms in food, 
(1)77 

Food Expo in print: exhibitors by catego- 
ry, (8)196,200 

ion mobility spectrometer measures food 
flavor freshness, (6)83 

lab developments: watch for new instru- 
ments and techniques, (5)44 
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Subject Index (continued) 


laser scanning confocal microscopy: use 
in food research, (6)74 
optical instrument rapidly detects and 
enumerates microorganisms in food, 
(1)82 
product update: analytical instruments 
at Pittcon ’96, (6)120 
special report: instruments for food chem- 
istry: chromatography, spectroscopy, 
electrophoresis, thermal analysis, bio- 
technology, (2)71 
Internet 
food companies living in the fast lane, 
(3)32 
services: spinning the web: IFT inaugu- 
rates, (1)114 
’ teaching food science_and technology on 
the World Wide Web, (3)94 


i iation 
consumer attitudes toward irradiated 
ltry, (3)77 


“Food Irradiation: A Reference 
Guide”(book rev), (12)86 
food: product liability issues related to, 
(2)78 
K 
Katz, F.R. 
named IFT director of publications (10)12 
Klis, J.B. 
leaves IFT, (5)17 
Koop, C. Everett 
keynote talk to address strategies for 
improving health, (4)12 
keynote talk to address public health and 
fitness issues, (5)17 


lab developments 
testing for E. coli O157:H7 in meat, (1)36 
watch for new instruments and tech- 
niques, (8)68 
laboratories 
automated system rapidly identifies and 
characterizes microorganisms in food, 
(1)77 


Food Expo: contract laboratories are ready . 


for action, (8)74 

Food Expo in print: exhibitors by catego- 
ry, (8)196 

Food Expo: lab suppliers continue em- 
phasis on microbial testing, (8)68 

guide to classified products & services: 
(1)117; (2)99; (3)155; (4)128; (5)287; 
(6)139; (7)108; (8)213; (9)136; (10)88; 
(11)122;(12)163 

LIMS provide order for analytical data, 
(9)63 

optical instrument rapidly detects and 
enumerates microorganisms in food, 
(1)82 

products & literature: (1)106; (2)92;(3)148; 
(4)120; (5)278; (7)103; (9)129; (10)83; 
(11)111;(12)68 

special report: instruments for food chem- 
istry, (2)71 

testing for E. coli O157:H7 in meat, (1)36 

watch for new instruments and tech- 
niques, (5)44 

law/legislation 

approval of food additives in the U.S.: a 
bankrupt system, (3)118 

food additive approval procedures dis- 
courage innovation, (3)110 
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food technology and food law, (3)102 
legal implications of risk assessments in 
food processing operations, (12)65 
product liability issues related to food 
irradiation, (2)78 
regulation of food: where have we been?, 
(3)106 
safety assessment of new food ingredi- 
ents, (3)114 
letters 
(1)48; (5)24; (6)32; (9)48; (10)33; (11)47 
libraries 
science library at Rutgers named for 
Stephen & Lucy Chang, (1)18 
LIMS (lab information management 
systems) 
provide order for analytical data, (9)63 
lipids 
antioxidants: tools for preventing lipid 
oxidation, (11)73 


M 


MAP (modified atmosphere packaging) 
integrating aseptic and MAP to fulfill a 
vision of tomorrow, (4)56 
meat & fish 
“Fermented Meats” (book rev), (6)137 
patents: (1)62; (2)36; (3)46; (4)38; (5)66; 
(6)37; (7)40; (8)32; (9)42; (10)40; (11)38; 
(12)35 
testing for E. coli in, (1)36 
meat industry 
HACCP: pivotal change for the, (8)236 
meat products 
ingredients for: product update, (11)82 
meeting & conferences 
coming events, (1)52; (2)40; (3)54; (4)44; 
(5)50; (6)44; (7)44; (8)46; (9)54; (10)45; 
(11)54;(12)39 
forum explores new lite food technologies 
and opportunities, (5)46 
highlights of Eastern Food Science Con- 
ference IX, (3)132 
See also short courses & workshops 
methodology 
“Automated Microbial Identification and 
Quantitation: Technologies for the 
2000s”(book rev), (12)88 
automated system rapidig identifies and 
characterizes mic isms in food, 
(1)77 
computer-aided prodiictéage 
lizes principal compgnent analysis and 
analysis of variance in product devel- 
opment, (3)69 
dynamic flavor profile method, (2)55 
LIMS provide order for analytical data, 
(9)63 
“Official Methods of Analysis of AOAC 
International” (16th. ed.)(book rev), 
(10)30 
optical instrument rapidly detects and 
enumerates microorganisms in food, 
(1)82 
microbiology 
“Automated Microbial Identification and 
Quantitation: Technologies for the 
2000s”(book rev), (12)88 
automated system rapidly identifies mi- 
croorganisms in food, (1)77 
laser scanning confocal: use in food re- 
search, (6)74 
“Microbiological Control for Foods and 


Agricultural Products” (book rev), 
(6)137 
1996—the year in review, (12)46 
optical instrument rapidly detects and 
enumerates microorganisms in food, 
(1)82 
milk 
oatrim finds application i in fat-free, cho- 
lesterol-free, (9)80 
modeling 
ohmic heating of foods, (5)246 
mycology 
“Introduction to Food-Borne Fungi,” (book 
rev), (1)110 


_ new products & technologies 


1996 IFT annual meeting preliminary 
technical program, (5)75 

overcoming consumer’s fear of technolo- 
gy, (11)40 

providing novelty and benefits with less 
delay—annual meeting report, (9)104 

newsmakers 
See IFT newsmakers 
nutrition 

alternative ingredients provide health and 
formulation benefits, (9)82 

blurring the distinction between dietary 
supplements and food, (6)160 

calcium citrate: a revised look at calcium 
fortification, (6)96 

developing foods for the next millennium, 
(6)110 

“Ernaehrungsepidemiologie,” (book rev), 
(1)110 

European report: ingredients for healthy 
foods featured at European expo, (2)30 

fats and fat replacers: balancing the health 
benefits, (9)76 

food fortification roundtable—status & 
future: benefits/risks; nutrient deficien- 
cies/optimal health; legal issues; FDA 
& health claims; technical challenges; 
future of, (6)83 

food fortification: from public-health so- 
lution to contemporary demand, (6)100 

keystone dialogue health claim recom- 
mendations, (7)124 

nutrient bar reduces cholesterol levels, 
(3)93 


opmentuti- "lesterol f application in fat-free, cho- 
lopment uti- lesterol-free milk, (9)80 


f Microbes and Molecules, Food Tech- 
gy, Nutrition and Applied Biology 
M.1.T. 1873-1988” (book rev), (4)127 
1996—the year in review, (1246 
“Protein and Energy: A Study of Chang- 
ing Ideas in Nutrition,” (book rev), 
(1)112 
technology of vitamin A fortification of 
foods in developing countries, (9)69 
the leaning of the American diet, (4)86 
See also diet; health 
nutritional epidemiology 
“Ernaehrungsepidemiologie,” (book rev), 
(1)110 


oat bran 
FDA proposes first food-specific health 
claim, (3)180 
oatrim 
finds application in fat-free, cholesterol- 


free milk, (9)80 
ohmic heating 
development wins 1996 Industrial 
Achievement Award, (9)114 
economic-engineering study of process- 
ing, (5)269 
modeling the ohmic heating of foods, 
(5)246 
of fluid foods, (5)250 
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